As much as 53% free fatty acids in choice white grease did not adversely affect piglet performance. Thus, concentration of free fatty acids, if they are not otherwise damaged or rancid, is not an acceptable measure of fat quality. 
Introduction
Using fat to improve growth performance in nursery pigs is a common practice. However, research about fat utilization in young pigs has been focused on the effects of unsaturated:saturated fatty acid ratios, chain length of the fatty acids, and age of pigs when fat is added to the diet. Thus, few data are available about the effects of "fat quality" (e.g., free fatty acids) and growth performance in pigs. Our objective was to determine the effects of free fatty acids in choice white grease on growth performance and nutrient digestibility in weanling pigs.
Procedures
One hundred twenty five weanling pigs (lines C 22 × 326, PIC, Frankiln KY) with an average initial BW of 13.7 lb were used in a 33-d growth assay. The pigs were weaned and allotted by BW, sex, and ancestry to five treatments. Initial BW was used as the blocking criterion. The diets (Table 1) were formulated to 1.70% lysine for d 0 to 5, 1.55% lysine for d 5 to 19, and 1.40% lysine for d 19 to 33. They also met or exceeded all nutrient requirements as defined by NRC (1998). Treatments were a corn-soybean meal-based diet with no added fat; 6% choice white grease; and 6% choice white grease that had been heated at 95°F and treated with 872, 1,175, and 2,248 lipase units/g of fat. The choice white grease allotted for lipase addition was divided in three barrels (55 gal capacity) with 65 lb per barrel, and heaters were attached to maintain a constant temperature. Fat treated with lipase was mixed with water, the lipase was added, and the mixture was agitated for 12 h. The mixture was allowed to stand for 24 h (for separation of the fat and water), and the water was pumped from the bottom of the barrel.
Pigs for the experiment were housed in an environmentally controlled building with a self-feeder and nipple water in each pen to allow ad libitum consumption of feed and water. Pigs and feeders were weighed on d 5, 19, and 33 to allow calculation of ADG, ADFI, and gain/feed.
Pen was the experimental unit. The GLM procedures of SAS were used for all statistical analyses. Polynomial regression was used to determine the shape of the response to increasing free fatty acids in the choice white grease.
Results and Discussion
Chemical analyses of the fat treatments indicated that percentage of free fatty acids increased (from 2 to 53%) as lipase addition to the fat was increased from none to 2,248 lipase units/g of fat (Table 2 ). Peroxide and p-anisidine values and percentage insoluble impurities and unsaponifiable matter were unchanged as lipase treatment was increased. Also, fatty acid composition, iodine value, and U/S ratio remained virtually unchanged as indicated by enzyme hydrolysis of the choice white grease. However, moisture increased as the extent of lipase treatment was increased, indicating that less water separation from the choice white grease was possible as free fatty acids increased.
In the growth assay (Table 3) , no differences in ADG, ADFI, or F/G were detected from d 0 to 5 (P>.30) or d 5 to 19 (P>.11). However, for d 19 and 33, ADG tended to increase (P<.06) and F/G decreased (P<.01) with the fat-added treatments versus the control.
Overall, ADG was not affected (P>.15), but F/G was improved (P<.04) with the addition of fat to the diet. No differences occurred in ADG or F/G as concentration of free fatty acids increased (P>.16). Also, no differences were observed in digestibility of DM or GE among the dietary treatments (P>.14). Also, the digestibility of long-chain unsaturated fatty acids, long-chain saturated fatty acids, and total fat were greater (P<.001) for the fat-added treatments compared to control, but fatty acid digestibility was not affected (P>.17) by concentration of free fatty acids in the diet.
In conclusion, as much as 53% free fatty acids in choice white grease did not adversely affect piglet performance. Thus, concentration of free fatty acids, if they are not otherwise damaged or rancid is not an acceptable measure of fat quality. .001
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